MONDAY TO SUNDAY WE
Breakfast/B h L h/Mai
reakras runc unc ains FRIENDLY
8.30 AM - 5 PM 8.30 AM -7 PM
/ \S S 3 J \S
EARLY BIRD PANCAKES & WAFFLES SIGNATURE SOURDOUGH PASTA
| TOASTY hetti
N_U"Y Berry Granola £7 Albert’s Pancake Stack £13.5 Lamb Ragu Spaghetti £19
Dairy / Oat Milk / Yoghurt « crispy bacon, chill butter, maple syrup SERVED WITH EITHER FRIES OR SALAD Fresh egg pasta served with Parmesan
. ¢ mixed berry , banana, honeycomb butter, — )
£7 2 . .
Sﬁ‘(:sonf! Il:rU” & Yoghurt Bowl maple syrup Mediterranean Tuna £9.5 Spaghetti Arrabbiata £17
with honey drizzle Tuna mix, rocket, tomato Fresh egg pasta in spicy tomato sauce with Parmesan
Lizzie’s Morning Brioche £7.95 Chicken n Waffle £14 .
Smoked salmon, cream cheese, cucumber Crispy chicken, maple syrup TI'ICOIOI'e £9.95 Spinach & Ricotta RGViOIi £17.5
+Bacon £2 + Fried egg £2 + Avocado £2 e Avocado, mozzarella, tomato, pesto Fresh egg pasta in Sage butter sauce and Parmesan
Her Royal Bun’ness £8.50
Brioche bun, Bacon, scrambled egg, avocado, tomato Hatch Waffle £13 BUBBLE DEAL Club Hatch £13.95 Spqgheﬂ‘i Mushroom Truffle £21
Crown Jewels £8.95 Strawberries, banana, Nutella drizzle ON THE WEEKEND Chicken, bacon, avocado, tomato, pesto fresh egg pasta served with Parmesan
Brioche bun, egg, bacon, cheddar cheese, i
avdedonons Caramel Pancake £13 Two Spiritz or Bubbles Cypriot Toasty £9.95 1\ 4
N - with salted caramel butter and banana, berries (Prosecco, Mimosa, Peach Bellini, Aperol Spritz, Halloumi, hummus, roasted peppers, rocket Y, g
N 4 Elderflower Spritz)
J \ Turkish Toasty £9.95 Meze Platter £10.45
SI M PLE M OR N | N G J N\ 216 Sucuk and cheddar cheese with fomato pase Selection of 5 cold and 2 hot mezes (humus, cacik, beetroot
ALL SERVED ON SOURDOUGH TOAST OUR HEROES dip, tabbouleh, babaganush, borek and sucuk)
SERVED WITH GRANARY TOAST. ALL EGGS ARE SERVED SUNNY SIDE UP. ~N o\ s
Morning Glory £10.5
Smashed avocado, seeds, olive oil and !emon Charlie’s Traditional £14.5 J SALAD S M Al N S \S
+ Smoked s,'u'lr.non - + Fried egg £2 Fried egg, 2 rashers of bacon, cumberland pork / \S
theta & Chillijam'£4 = Feiale 3+ Souerkiat £2.5 sausage, mushrooms, baked beans, hash LUNCH SET L b Shish
0 am IS
Halloumi Open £12.5 Vi ia’s V ie O S:::;Sdr:oigliiumbers onion and peppers £z Best cut of lamb cubes with our special marination £24.43
Grilled halloumi, fried egg, smashed avocado ictoria’s eggie ne £13.5 o ) it 6l J sallerd
Fried dressed with olive oil, lemon and sumac served with rice and sala
ried egg, 2 vegan sausages, mushrooms, baked
Crispy Bacon Open £12.5 beans, hash 2 Course Meal £19.99 . : :
' : Gavur Dagi Chicken Shish
el g e e Big B ‘s B kf Opfons of: Chopped tomatoges peppers, onion, parsley F12e0 Marinated grilled chicken cubes with rice and salad £20.95
1g Pen s Bred ast £13.3 1. Humus/Taboulleh/ Cacik/ and walnuts dresse;i with olivle oil slumoc and
Smoked Sa|mon Open £13.5 2h|.:ried edgﬁs, AH IR ALY Beetroot/Babaganush pomegranate glaze ,
Smoked salmon, fried egg, smashed avocado chips and beans 2. Kafte/Chicken shish/Halloumi Ear\atd led <sicy chick ' e 4ol £17.45
s e Hatch Benedict Shish/Cauliflower Steak Warm Goats cheese Salad £13.95 arinated grilled spicy chicken wings with rice and sala
oncsrc;?rz?)ughe 998 £ 2 Poached eggs on an open brioche bun, burnt butter with roasted vegetables and walnut
hollandaise with Lamb Kofte £18.45
Truffle S bled E ° eyt Lol slbacen £13.5 Meze Journey £15/ Add + Chicken £5  + Halloumi £4  + Feta £2 Grilled minced lamb with spices served with rice and salad
ruriié ocramble g9s £15 * smoked salmon £14.5 e« sucuk £14.5 (Minimum 2 order) person N\ 4
N on sourdough /e Selection of humus, cacik, taboulleh,
The Cypnof £14.5 beetroot dip, bérek, sucuk, halloumi, J WRAPS S AUbergine Boat £19
/ ACAI BOWLS \ 2 Fried eggs, grilled halloumi, Turkish spicy kofte Slow cooked minced lamb in tomato sauce, served
beef sausage, mixed olives and green salad SERVED WITH FRIES with yogurt and salad
Super Bowl £10.95 Mushroom Florentine £15 N r Halloumi Avocado Olives £12.45 Basil Pesto Marinated 6.0
Acai, granola, banana, peanut butter Portobello mushroom, poached eggs, black truffle paste, ) _ with special house sauce asi . esto Marinatre .
. burnt butter hollandaise, crispy kale, sourdough SIDE S/ EXTRAS Cauliflower Steak
TI'OpICGI £10.95 Chicken Wra £12.45 served on celeriac purée with pistachio
Acai, Strawberries, Blueberries, coconut hakshuka A I kf ! P .
Shakshuka Anatolian Breakfast £1N with tahini garlic yoghurt sauce
Macho £N.5 Rich spiced tomato sauce, poached eggs, spicy Halloumi/ Fries/Hash o4 ) )
' i i i riot Halloumi K £16.45
Acai, granola,peanut butter, banana, strawberries, Turkish sausage served with sourdough brown/Black Pudding K&fte Ekmek £12.45 Scer)v’epd W; rice:ndos:;:od ebab
chia seeds Turkish street food, grilled meatballs sandwich
Tu rkish EggS £13 Smashed ,A.\vo/Pork Sausage/ £4.5 with tomato, onion and parsle
Bacon/Spicy Beef Sausage ' parsiey
i 2 poached eggs served over a bed garlic picy 9 c
Rainforest £10.95 P ggs served over a bed garlicy Duck and Apricot £24.95
Acai, granola,banana, strawberries yogurt O'V”d finished with a drizzle of warmed Smoked Salmon,/Parmesan Hash £5 Mucver Wrap £11.45 served with mash and tyme orange sauce
£1 butter with a dash of red pepper flakes served ith dill voah dl
Add bee pollen /chia seeds /collagen with sourdough with dill yoghurt and lettuce
N\ N\ N\ "G S r
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DISCRETIONARY SERVICE CHARGE
WILL BE ADDED TO THE BILL

IF YOU HAVE A FOOD ALLERGY OR A SPECIAL DIETRY REQUIREMENT
PLEASE INFORM A MEMBER OF THE HOSPITALITY TEAM. THANK YOU

www.hatchbistro.com



Soft drinks/Tea & Coffee Beer/Spirits/Cocktails Wine

G K S G K S S
COFFEE COCKTAILS WHITE WINES
o . . . SPIRITS & 175ml/250ml/Bottle
Single Espresso £2.5 Passion Fruit Tom Collins &1 LIQUEURS (50ML)
FRESH JUICES Gin, Passionfruit syrup, Lemon Juice, Soda anquq £8/11.5/28.5
Double Espresso = and Sugar ( MIXER £1.5 ) Crisp and refreshing. Persistent and intense fruit flavours. Tirkiye
Machiato/ Cortado £3.20 . ] )
French 77 £12 ) Forge Mill Bush Vine Chenin Blanc £8/11.5/28.5
Ora nge or Apple or Carrot £5 Americano £3.20 Gin, Prosecco, lemon juice and sugar Vodka / Gin / Rum / Brdnd)’ £10 Full, fruity and multi-layered. Passion fruit and apricot flavours to the fore.
. . South Africa
Apple, Carrot & Ginger £6.5 Cappucino/Latte/Flat White  £3.60 Moiit Beileys £9
ojito £10 Kahlua £9 . :
A r Mocha £4.4 Rum infused with fresh lime and brown sugar . Darhng Cellars Scuwgnon Blanc £8.5/12/30
Limoncello £9 Crisp, zippy, lip smacking zingy Sauvignon.
Long Black £3.20 . Our most popular wine. South Afri
_J L g Negroni . Flavoured Gin 10 ur most popular wine. South Africa
i Gin, th d i i i : H
Clrel deitiz £4.30 e vermorT fesse and campar Scotch/Irish Whiskey £10 One Chain Vineyards The Googly Chardonnay £8.5/12/30
BLENDED H ./4 Matcha Latte £4.40 Margqrita o2 Teq vila (35m|) £6 Crisp, lively and bright, citrus scented and perfectly balanced. Australia
JUICES ila i ime iui i . . S
Hot Chocolate £4.20 Tequila,friple sec and lime juice Disaronno £ Mont Rocher Vieilles Vignes Viognier £9.5/13.5/34
. An aromatic, expressive and perfumed wine,
Cocoberry £6 Iced Americano £3.50 Elderflower Spritz £12 N /e a great match for much of our menu. France
coconut water, crushed strawberry, ice |ced ChGi/ MCIfChG/ MOChCl £4.30
Sunri o N | Mille 951 Gavi di Gavi £42
unrise £6 Iced Latte £3.90 Mimosa £10 RAKI Pear, passion fruit and pineapple flavours abound. Long, fresh and elegant
orange, cranberry, strawberries b
and a lovely fresh acidity. ltaly
Sunburst £6 Decaf / Oat / Soy / Almond / Coconut milk £0.40 25¢c | 5¢ 1 20c | 35¢ | 70l -
carrot, orange, echinacea, ginger Peach Be”ini £10 _
Sunset e Syrups 030 Yeni Raki £5 | £8 | £25 | £38 | £67 RED WINES
carro, apple, beetroot, ginger Caramel / Hazelnut / Vanilla o Yeni Seri £42 | £72
Espresso Martini £1 Tekirdag ess| 2o c40 | £70 175ml/250ml/Bottle
Clean Machine £6 y Gold ' Yakut £8/11.5/28.5
spinach, cucumber, apple, lemon o £7 £11 | £30 | £45 | £75 Lively and ruby red with intense red fruit aromas accompanied with
TEA Aperol Spritz £10.5 Beylerbeyi £88 spice. Turkiye
~N Ve Gébek
Terre Allegre Sangiovese £75/1/27
J I\ Engllsh Breakfast Tea/ BIOOdY Ma ry £10 N 4 A fresh, medium intensity ruby red wine with hints of juicy summer fruits. ltaly
Earl Grey Tea £2.85 ) _ . .
Y e Darling Cellars SMG Shiraz-Malbec- £8/11.5/28.5
£2.85
Herbal Tea SPARKLING Grenache
SMOOTHIES & Ginger / Camomile / Green / Peppermint \S Smoky, rounded and full. Hints of pepper and spice, the perfect
. . tch t isine. South Afri
MILKSHAKES BEER & CIDER La Vita Sociale Prosecco £9/32 match to our cuisine. South Africa
Crisp and delicious with aromatic apple L.
and pear aromas followed by a crisp palate Bella Modella Primitivo £8.5/12/30
Acai £7.5 N\ of succulent fruits Intensely flavoured with hints of violet, black currant, plum jam and light
Acai berry, banana, strawberry (VG) SOFT DRINKS Efes (3 30m|) 5 N / spicy notes. Italy
Gracie . . . .
£6.5 ) Finca Manzanos Rioja Tempranillo £9.5/13.5/34
B , strawberries, blueberries, milk . .
anana stawberries, boebernes, m! COke/ Dlet/ Zero/ £3 Efes Draft (500m|) £7 - , N Intense cherry red colour, ripe black and red fruits, spices, liquorice
Elvis £6.5 Ginger Ale ROSE and chocolate aroma. Spain
Peanut butter, banana, vanilla ice cream . Tu borg (500m|) £7
Lipton Ice Tea £3.5 A Lp .
Mocha p” y 175ml/250ml/ Bottle Montsablé Pinot Noir £36
£6.5 Still /Sparkling water £2.75 . . Cherry red colour, intense dark ch d blackberry fruit. F
Chocolate, espresso, vanilla ice cream / P . g Non-alcoholic Beer £4.5 Chemin de Provence £10/13.5/38 ey Tec colour, fniense care Chefty and Blackberny ol france
St. Pellegrino Limonata £4 d'Aix en Provence Rosé . o . .
POWER UPS 21 Ayran 3 Cid s Classic Provence with aromas of Casato di Melzi Salice Salentino Riserva £38
echinacea / bee pollen / chia lder raspberries and strawberries, and a hint Hint of leather and spices, vanilla and cherry on the nose, with a soft
of guava and fruity palate. Italy
N 4 r N\ r 4




